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: porous like a cake made light with In the state of New York there is
/7 gas from soda and cream of tartar or | & unique stone quary, the product of
. by long bLeating, and yet soft, fine, | which Is composed of fossil vegeta-
lizht and velvety. This texture is| ble fibers, petrified cedar leaves,
obtained by thoro blending of the but- | branches, twizs, broken bark and
‘A ter and sugar and not overheating the | stumps all comsolidated into oneé hom-
eges. - oreneous whole. The theory is that
, Honeycomb Pudding.—Beat togeth- | #s those parts of cedar trees fell one
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Qet‘l PES fna Ad Vlcej tecspoon of soda. Combine the mix- | held in solution. The reault was in
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adding a slice each ui vnlon and - buckwheat flour, one cup of wheat | jhust be kept stimulated. You can | hark, splinters (;f waood, ete. Every ere p.nce ls lted d
rot, u bit of Lay leaf, & fow pupper- flour, 1 cup sifted cornmeal, two tea- | g4 this by brushing the gums, using a | block of stone in the four walls Is a uallty considered
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Veal With Sour Gream Gravy.—Prees | night. Tf liked, a cupful and a half of | gnd gleep a comparatively easy mat- : €re tone 18 esir more
pare a loin or shoulder of veal for ' buckwheat flour can be used and only | ger, I
reasung, cul sivips of fat salt pori i one-hall cupful of cornmeal.—Good than a fﬂllcy CﬂSE
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2 tough  ment ot end of cluws in a | ¥Ver ready und ingredients measured s Grand Niagare nh'lu‘_uh. _-6-“ 3
Y gaLcepan with three cupfuls of cold | ## 1“? ‘f”’“ng must all be done by ' Clever new tailored Skirts, . Q Erie, lll—-:q o New Blouse sale " i
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